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THE DEMAND FOR HIGH-QUALITY EGGS 
IS GROWING 
This means that it will pay producers to giYe more 
attention to methods of production and marketing. Com-
pare your practices w ith those listed here: 
Good production practices 
1. Gather eggs twice daily in cool weather, three times or more 
in hot weather. 
2. Cool eggs before casing. Hold in a place that is cool (below 
60° F. if possible) and free from bad odors. 
3. Never produce fertile eggs except for hatching. 
4. Prevent dirty eggs by having clean nests and clean houses. Con-
fine layers when yards are muddy. 
5. Feed properly : (A) Furnish oyster shell or lime for strong eg -
shells. (B) Avoid bad flavors caused by rape, onions, or 
garlic. (C) Adjust feed so as to produce a desirable yolk 
color. 
6. Cull out and sell hens producing poorly shaped, thin-shelled, and 
small eggs. 
Good marketing practices 
7. A lways grade, or sell to someone who will grade and pay for 
the eggs on a graded basis. 
8. Pack eggs in clean, strong cases with good fillers and flats. 
9. Sell eggs at least twice weekly-more often if economically 
possible. 
10. Choose the most profitable outlet available after considering the 
time and trouble involved. 
Urbana, Illinois 
A good egg is not an accident-it is 
the result of careful management 
January, 1933 
Printed in furtherance of the Agricultural Extension Act approved by Congress ~lay 8, 191-t. 
H. \V. MuMFORD, Director, Agricultural Extension ervice, University of Illinois. 
PRODUCING AND MARKETING 
GOOD EGGS 
By F. E. ELLIOTT and L. E. CARD1 
FRESH, CLEAN, RIGHT-FLAVORED eggs not only bring pro-ducers higher prices than mediocre and low-grade eggs, but there is a much surer market for them. Fortunately for egg pro-
ducers their product is unquestionably near the top of the list of whole-
some foods when in fresh and appetizing condition, but emphasis must . 
be placed on fresh and appetizing condition, for consumers are quick to 
discriminate against poor quality in this food. 
In order to take full advantage of the demand for high-quality eggs, 
producers should understand-
1. What consumers mean by high-quality eggs. 
2. How eggs of high quality can be produced. 
3. How high-quality eggs should be marketed. 
Eggs that brihg a premium on the market are simply those that con-
sumers most desire. With the exception of shell and yolk color, con-
sumers in nearly all markets agree in their specifications for good eggs. 
\Vhile they do not entirely agree on these two points in any big market, 
there is often a general preference which producers must recognize if 
they wish to obtain the top prices offered by that market. Customers 
are often led to value an initial purchase on the basis of external ap-
pearance. Large, clean eggs with sound, smooth shells, of uniform 
size and color, make an attractive appearance. Continued purchase of 
a given grade or brand of eggs, however, depends chiefly on how well 
the customer is pleased -vvith interior quality. The outline shown on 
the following page gives the main points that consumers consider when 
they ask for high-quality eggs. 
PRODUCING HIGH-QUALITY EGGS 
As nearly everyone knows, eggs that are small, dirty, or thin-shelled 
may still be fresh, but the fact that the inside quality of a day-old egg 
may be poor or undesirable is not so generally understood. 
The production of high-quality eggs is mainly a matter of careful 
attention to a few details; elaborate buildings and equipment are not 
necessary. 
1F. E. ELLIOTT, formerly Assistant in Poultry Husbandry; and L. E. CARD, Chief in 
Poultry Husbandry. 
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WHAT CONSUMERS WANT 
Most Consumers 
Want 
They Do NOT 
Want 
(Exterior qualities} 
CLEANLINESS: Eggs free from stain W ashed, sta ined, or 
UNIFORMITY: 
SIZE: 
SHELL: 
PACKAGE : 
AIR CELL: 
WHITE: 
YOLK: 
FLAVOR AND 
ODOR: 
or dirt. dir ty eggs. 
Reasonable uniformity 
in size and color. 
At least 24 ounces 
to the dozen. 
Sound and smooth 
(color desired varies 
with the market). 
Clean, neat, strong. 
Mixed sizes and colors. 
Small eggs, 18 to 22 
ounces per dozen. 
Cracked and leaking. 
Dirty, weak, or broken. 
(Interior qualities} 
Small, stationary, or 
immobile. 
Thick or viscous, 
stands up well when 
broken out ; no blood 
or meat spots. 
Well-centered, thick, 
stands up when egg is 
opened, no germ de-
velopment, no 
unusual or undesir-
able color (color 
desired varies with 
the market). 
Clean and sweet. 
Large, bubbly, mobile. 
Thin, weak, watery, 
b loody, or w ith meat 
spots. 
Close to shell or stuck, 
thin and w eak, sprea ds 
when egg is opened, 
hatch spot or blood r ing 
from germ develop-
ment, greenish or 
olive co lor. 
Absorbed flavo rs and 
odors or strong taste 
from feed. 
Some of the above differences may be more clearly understood by 
comparing the colored pictures shown on pages 14 and 15.1 
1For the printing plates used in reproducing the color illustrations on pages 
14-16 acknowledgment is made to the American P oultry Journal. 
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Gather Eggs Two or Three Times Daily 
In very hot weather eggs should be gathered three or more times 
daily; in cool weather twice a day may be sufficient. Frequent gather-
ing has three main advant<J.ges: 
1. It helps to prevent damage from heat and cold. 
2. The proportion of cracked and broken eggs is reduced. 
3. There are fewer dirty eggs. 
It is especially important to gather eggs frequently when poultry 
yards are muddy and the laying flock is not confined. 
FIG. 1.-A "HATCH SPOT" DEVELOPED IN A FERTILE EGG IN TEN 
HoURs AT INCUBATION TEMPERATURE 
Eggs such as this will not be accepted in top grades. See Fig. 6 for further 
illustration of the development of these spots. 
That frequency of gathering is an important point in the production 
of good eggs is indicated by an Indiana study. In a certain territory 
where producers were selling their eggs on a graded basis, 97 percent 
gathered their eggs two or more times daily. In an adjacent territory 
where producers did not sell on a graded basis, only 4 percent gathered 
their eggs twice daily.1 Producers in the grading territory apparently 
learned that frequent gathering meant better eggs and consequently 
more money. 
Hold Eggs in a Cool Place 
As soon as eggs are gathered they should be taken to a cool place 
and kept there until they are sold. They should not be left at the top 
of the cellar steps, under the kitchen stove, or in a warm feed room. 
1Purdue Univ. Agr. Exp. Sta. Bul. 334, "Marketing of Eggs on a Graded 
Basis." 
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FIG. 2.-AN OuTDOOR CELLAR Is A Goon PLACE FOR CooLING AND HoLDING 
MARKET EGGs WHEN A HousE CELLAR Is NoT AvAILABLE 
The eggs are placed on the trays to cool; then packed in cases. The cases 
are supported on wooden frames laid just above a moist sand floor. The fill of 
dirt over the top and sides of the concrete inclosure provides the needed insula-
tion in hot weather. The brick and tile are merely to prevent dirt from washing 
down in front of the doors. Ventilation is provided by the tile in the top. The 
doors should be on the north side if possible. This device is known as the 
Missouri egg cooler and is described in Circular 299, Agricultural Extension 
Service, College of Agriculture, University of Missouri. 
FIG. 3.-A PooR PLACE TO KEEP EGGS 
Eggs grade low and bring low returns when they arc carelessly handled. 
The kitchen is always a poor place to hold market eggs. (Photo by courtesy of 
Institute of American Poultry Industries) 
0 
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Ice box Cellar Kitchen Hot room 
FIG. 4.-SHRINKAGE CAUSED BY AGE AND HEAT 
The inner ring in each drawing shows the size of the air cell an hour after the eggs were laid, the eggs having been taken 
promptly from the nests and well cooled. The next ring shows the size of the air cell a day later; the next, three days later; 
and the outside ring, seven days later. Note that there was but little more shrinkage in the eggs held in a cellar than in those 
held in an average ice box. 
FIG. 5.-A SMALL YoLK AND A DENSE WHITE (LEFT) ARE MARKS OF A FRESH EGG; 
COMPARE WITH EGG AT RIGHT INCUBATED FOR THREE DAYS 
The amount of shrinkage and the condition of the white and yolk are very important factors in determining the grade of an 
egg (see pages 14 to 16). Whites with thin or weak body sometimes occur in freshly laid eggs, but whether this condition is 
caused by feed or' inherited factors, or both, has not been determined. 
00 
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Warm eggs should be left in an open basket or bucket until they have 
cooled. Eggs cool very slowly in an egg case. With their fillers, flats, 
and pads the cases are good insulators, especially if the lids are nailed 
on. The insulation is an advantage with well-cooled eggs, since it pro-
tects them when the case is exposed to warm air for a limited time, 
but it is a disadvantage with warm eggs since it prevents the rapid loss 
of heat so essential to the proper cooling of eggs. 
Eggs should be held in a temperature of 32 to 60° F. and, within 
these limits, the lower the temperature the better they will keep. 
On most farms the cellar is probably the best available place in 
which to hold eggs provided it is free from strong odors and is not 
musty. Eggs, like milk, may be tainted by strong odors. If the cellar 
floor is too damp, the cases should be placed on boards or bricks. 
Eggs soon deteriorate if left where it is too warm and dry. The 
water in the egg evaporates, the air cell enlarges (Fig. 4), the white 
becomes thin and the yolk · enlarges -and weakens (Fig. 5). 
Guard Against Fertile Eggs 
An income of 5 million dollars is estimated to have been lost by 
Illinois egg producers in 1930 as a result of marketing low quality and 
bad eggs. To fertile eggs can be laid the blame for a high proportion 
of rotten eggs as well as eggs of poor quality. In a survey of 360 
farms made in one section of Illinois in 1926 it was found that 80 per-
cent of the flock owners were producing fertile eggs during all seasons.1 
A community that follows this practice cannot hope to get a premium 
for its market eggs. 
Fertile eggs should not be produced except for hatching purposes, 
and even then the male birds should be removed from the laying flock 
at the end of the hatching season and not returned until a few days 
before fertile eggs are again needed. A common cause of fertile eggs 
in the fall months, and one which is commonly overlooked, is fertiliza-
tion by the young cockerels. 
Fertile Eggs Quickly Become Inedible 
If the weather is warm, an incubator or a hen is not necessary to 
start the development of a fertile egg. Eggs may develop hatch spots 
and blood rings while in the producer's kitchen, in the back of a coun-
try grocery store, or on the city retailer's counter. 
When a fertile egg is exposed to a temperature above 68° F., the 
1Thesis by F. A. Gougler, "Marketing of Illinois Eggs," University of Illi-
nois, 1929. 
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FIG. 6.-ABOVE, AN INFERTILE AND A FERTILE EGG HELD FOR 48 HOURS AT 
92° F.; Below, a Fertile Egg Held for 24 Hours at 102° F. 
Note the "hatch spots" that have developed in the two fertile eggs. Fertile 
eggs held even for 10 hours at temperatures above 100° F . (Fig. 1) will develop 
these spots. 
germ begins to develop. In the early stages this development is often 
called a "hatch spot" or "heat spot" (Fig. 6, F). An egg in this con-
dition is still regarded as edible but it will not grade as high as a strictly 
fresh egg. 
As development continues, blood becomes evident and gradually a 
small ring is formed. The name "blood ring" is applied to such eggs 
in the egg trade (Fig. 7, F; note also description of the germ in the 
colored illustration on page 16). Development is rapid when an egg 
has reached the blood-ring stage. The killing of the embryo at this 
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FrG. 7.-AnovE, AN INFERTILE EGG AND A FERTILE EGG HELD FOR 72 HouRs 
AT 102° F.; BELow, A FERTILE EGG HELD FOR 48 HouRs 
AT THE SAME TEMPERATURE 
11 
Note the advanced stage of germ development in the fertile egg held for 
72 hours. Even the fertile egg held for 48 hours has developed a blood ring 
and is a complete loss on the market. The infertile egg is still edible tho it 
has an enlarged and flattened yolk and would grade low. 
stage by cooling is the cause of a large proportion of the rotten eggs 
received on the market. An infertile egg seldom rots. 
"Blood rings" are classed as inedible. Each year hundreds of cases 
of such eggs are sorted out of the Illinois marketings and dumped. 
Producers should realize that it usually takes considerable time for 
eggs to find their way thru the hands of a country buyer, a shipper, 
and a retailer, and that a day or a week may elapse between the time 
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a particular dozen goes over the retail counter and the time when the 
last egg is used. Most country and city grocers and even many con-
sumers do not keep their eggs under refrigeration. Is it any wonder 
that fertile eggs, especially in warm weather, are seldom entirely satis-
factory to consumers? 
Proper Housing Essential for Production of Clean Eggs 
Dirty eggs nearly always sell at a considerable discount unde.r clean 
stock, not only because they are less attractive to customers, but also 
because they spoil more readily. It seems safe to say that there is 
FIG. 8.-WHICH EGGS WouLD A CusTOMER CHoosE? 
It is not surprising that clean eggs will sell more readily and will bring 
a premium over dirty eggs. 
much less difference between the cost of producing clean eggs and dirty 
eggs than there is between the selling prices of clean and dirty eggs. 
Overcrowding is a common cause of dirty eggs. This can be 
avoided by allowing 4 square feet of floor space per bird for medium-
weight or heavy breeds and 3Yz square feet per bird for small breeds. 
Too few nests cause many broken and soiled eggs and encourage hens 
to form bad habits such as eating eggs and laying on the floor. One 
nest should be provided for each 5 birds and should be constructed so 
as to prevent birds from roosting on the sides. 
Illinois Agricultural Experiment Station 
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Yolk Color Is Directly 
Influenced by Feed 
Extremely Pale Yolk 
Produced by hens fed a mixture 
of-
Oats . .. ......... .. SO% 
Bran .... .. . ... . . . . SO% 
Occasional table scraps 
No green forage 
Medium-Colored Yolk 
Produced by hens fed a ration 
of-
Yellow corn . . ..... SO% 
Wheat ........ .... 25% 
Oats . .. ........ ... 25% 
No green forage 
Deep Orange Yolk 
Produced by hens fed a mixture 
of-
Corn ....... ... ... 52% 
Wheat . ........... 24% 
Oats .. .... ........ 14% 
Dried milk and soy-
bean meal ... .. .. 10% 
Green grass P.asture 
These three examples of the in-
fluence of feed on yolk color 
were observed in three flocks 
near Urbana, Illinois. The spots 
appearing on the yolks are 
merely light reflections. 
UNITED STATES STANDARDS 0 
U. S. SPECIAL U.S. EXTRA 
Shell: clean, sound. Shell: clean, sound. 
Air cell: ¥8 inch or less, localized, 
regular. 
Air cell: % inch or less, localized, 
regular. 
Yolk: may be dimly visible. Yolk: may be visible. 
White: firm, clear. White: firm, clear. 
Germ: no visible development. Germ: no visible development. 
The above standards of egg quality, proposed 
by the U. S. Department of Agriculture, were 
adopted as the national standards at a conference 
of the egg trade held in Chicago in 1925. 
[ 14 J 
r -
ALITY FOR INDIVIDUAL EGGS 
U. S. STANDARD 
Shell: clean, sound. 
Air cell: % inch or less, localized, 
may be slightly tremulous. 
Yolk: may be visible, mobile. 
White: reasonably firm. 
Germ: development may be slightly 
visible. 
U.S. TRADE 
Shell: clean, sound. 
Air cell: may be over % inch, may 
be bubbly or freely mobile. 
Yolk: may be plainly visible, dark 
in color, freely mobile. 
White: may be weak and watery. 
Germ: development may be clearly 
visible but no blood showing. 
If eggs are bought on a graded basis in your 
community, they may not be sorted according to 
these standards but the same quality factors will 
be considered. 
[ 15 ] 
BLOOD RING 
This is the way a 48-hour germ de-
velopment appears before the candler. 
Blood rings occur only in fertile eggs. 
[ 16 J 
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Droppings boards under the roosts help to keep the floor litter and 
the eggs clean, especially if the hens are kept off the boards by a coarse 
wire screen. Floor litter and nesting material should be changed fre-
quently so as to prevent their becoming damp and dirty. 
Large numbers of muddy and soiled eggs reach the markets in the 
spring months. Since they are not desirable either for storing or for 
FIG. 9.-MUDDY YARDS AND CROWDED NESTS ARE Two CoMMON 
CAUSES OF DIRTY EGGS 
Most of the dirty eggs resulting from muddy yards can be avoided by 
confining the layers until 1 p.m. and gathering the eggs before turning the 
hens out. The cure for undue crowding of nests is to have more nests-one 
should be provided for each 5 hens. 
immediate retailing, they of course reduce the general level of egg 
prices. Most of these eggs need not have become dirty. By more fre-
quent gathering and by partial or complete confinement of the hens, 
they could have been avoided. Various tests indicate that most eggs 
are laid in the forenoon and that 70 to 75 percent are laid by 1 p. m. 
If it is not desirable to confine the flock all day, most of the dirty eggs 
may be ·avoided by confining the layers until 1 p.m. and gathering the 
eggs before turning the hens out. 
Washing may seem to be a simple remedy for dirty eggs, and for 
a few eggs which are to be used quickly in the home it is satisfactory. 
Egg buyers, however, insist that market eggs should never be washed. 
Washing removes the protective coat or "bloom," opening the pores 
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and permitting more rapid evaporation to take place. Bacterial infec-
tion may set in, causing the eggs to deteriorate more quickly. 
FIG. 10.-WIRE STRETCHED BENEATH THE RoosTs Wru KEEP HENS OFF 
THE DROPPINGS BOARDS AND HELP PREVENT DIRTY. EGGS 
Farm flock owners might well follow the practice of commercial poultry-
men by screening droppings boards. 
Flavor and Shell Strength Influenced by Feed 
Many people are fami liar with a bad flavor in milk resulting from 
cows · eating onions or garlic. Similar trouble with bad flavor in eggs 
may be caused by feeding onions, turnips, or rape. 
Eggs will not stand long or rough shipments unless they have 
sound, strong shells. Not only is a broken egg a loss in itself but it 
may soil other eggs and lower their value. 
Hens need an adequate calcium supply in order to produce eggs 
with strong shells; in fact they will not lay to their full capacity with-
out it. The most common sources of calcium are oyster shell and 
ground limestone. Keep a supply of one or both always available. 
Yolk Color Can Be Largely Controlled by Feed 
. 
The problem of producing a uniform and desirable color of yolk is 
becoming more and more important to Illinois producers. Many firms 
in New York City pay a premium for eggs that have light colored 
yolks. This preference for light yolks is not so marked in the Mid-
west; in fact, a recent study by this Station shows that some sections 
prefer an orange-colored yolk. This same study, however, indicated 
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that even in sections where the popularity of light and of orange-
colored yolks was about evenly divided, approximately 70 percent of 
the consumers had a definite preference for a certain color and many 
were willing to pay a premium in order to obtain their favorite color. 
The yolk color of a fresh egg is primarily the result of the kinds of 
FIG. 11.-Two WEEDS K owN To CAusE OLivE-CoLORED YoLKS ARE 
SHEPHERD'S PURSE (LEFT) AND PENNYCRESS (RIGHT) 
It is possible that common peppergrass, which also belongs to the mustard 
family, may have the same effect on the color of the yolk. 
feeds used and the relative amount of each consumed. Excessive 
amounts of cottonseed meal cause very dark or olive-colored yolks 
which may turn still darker when placed in storage. There is also 
some evidence that too much linseed meal may cause an undesirable 
green color of the yolk. Two common barnyard weeds, shepherd's-
purse and pennycress, both members of the mustard family, are known 
to cause undesirable olive-colored yolks. It is possible that peppergrass~ 
another common weed belonging to the mustard family, may also 
cause this difficulty. Troubles from these weeds usually come in the 
early spring. 
The intensity of the yellow color in the yolk of an egg is influenced 
mainly by the quantity of a certain substance or substances called 
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xanthophyl found in the feeds used. This substance is present in rela-
tively large amounts in yellow corn, in alfalfa leaf meal, and in dark 
green plants such as grass, alfalfa, the clovers, kale, rape, and green 
rye, green oats, etc. Hens receiving an entire ration of these feeds will 
produce deep orange-colored yolks, but when changed to a ration of 
pale vegetables such as cabbage or head lettuce, roots, wheat, oats, 
barley, and white corn, these same hens will soon produce pale or light 
colored yolks (see page 13). A mixture of these two groups of 
feeds produces a medium-colored yolk, the shade of which depends 
mainly upon the relative amount of each feed used. 
In other words, within certain limits, the yolk color can be con-
trolled by adjusting the feed. Unfortunately not enough evidence is 
available to indicate definitely just what shade of yolk color will be 
produced by various combinations of feeds. Still another difficulty is 
that in general the feeds causing high yolk color are rich in vitamin A, 
while the other group of feeds is relatively low in this necessary 
vitamin. Caution must be used, therefore, when adjusting the amounts 
of yellow corn or green feed used, or troubles from vitamin A defi-
ciency may result. Cod-liver oil that is known to be potent in vitamin 
A will offset a vitamin A deficiency without causing high yolk color, 
but this requires frequent mixing of feed and knowledge of the potency 
of the oil being used. 
In general, the standard rations containing 30 to 40 percent of 
yellow corn and 2 or 3 percent of alfalfa meal, if fed to confined flocks, 
produce eggs with reasonably light yolks. Such rations probably would 
not produce eggs rich in vitamin A, and they might not supply enough 
of this vitamin for continued high egg production during a second or 
third year of close confinement. Rations recommended on the Pacific 
coast frequently limit fresh green feed to 5 or 6 pounds daily per 100 
birds when no alfalfa leaf meal is used. Yolks produced by hens that 
are fed large amOUJ!tS of yellow corn while on free range will have 
too much color to command top prices on many eastern markets. 
Hens Producing Poor Eggs Must Be Culled Out 
The producing of eggs of uniform color and of good shape and size 
is a difficult problem, but a reasonable degree of uniformity can be 
obtained by using one breed and culling out the hens laying eggs that 
are undesirable because of shape or shell color. If plenty of limestone 
or oyster shell is being fed, hens laying weak-shelled eggs should be 
sold. 
Size of egg is always important. On the eastern markets sharp price 
cuts on small eggs are the rule. Eggs should weigh 24 ounces or more 
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to the dozen. Mature hens laying eggs under this weight should be 
replaced gradually with a strain laying larger eggs. Pullets should be 
allowed one to three months to reach this size. 
Certain production costs, such as those involved in housing hens, 
FIG. 12.-EGG SizE Is IMPORTANT IN SECURING ToP PRICES 
The upper dozen, weighing 25 ounces, is a popular size. The lower dozen 
weighs but 22 ounces; these eggs are too small to sell at the top of the market. 
gathering eggs, and ·casing, are about the same regardles;; of the size 
of egg produced. Marketing costs for cases, trucking, and freight are 
usually figured on a case basis, so that net returns to the producer of 
small eggs are often low. 
A high degree of uniformity of color and shape, together with good 
size, is of course desirable; but this is one of the finer points which is 
primarily a problem to be solved by the breeder and hatcheryman. 
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The average farmer, however, can accomplish a good deal by the judi-
cious culling of his hens and careful selection of hatching eggs. Per-
haps the best way for the average producer to obtain large uniform 
eggs is to buy good standard-bred chicks of one breed and from a 
strain bred for egg-size as well as for number of eggs laid. 
Candle Out Meat Spots, Blood Clots, and Bloody Whites 
The suggestions which have been given for the handling and selec-
tion of the laying flock will eventually take care of nearly all troubles 
with market eggs except meat spots, blood clots, and bloody whites. 
"Meat spots" or "liver spots" are usually small pieces of oviduct 
tissue which have been included in the white. "Blood clots" or "blood 
FIG. 13.-AN EGG WITH A SMALL BLOOD SPOT OR CLOT 
The development of this. clot has no relation to fertility. The egg is not 
harmed but the spot is a blemish and a cause for discrimination on graded 
markets. 
spots" are small clots of blood which when present are usually found 
on the side of the yolk and are caused by the breaking of a small blood 
vessel (Fig. 13). Eggs containing small blood clots or meat spots are 
usually regarded as edible when the foreign matter has been removed. 
"Bloody whites" also result from a broken blood vessel, but in this case 
the blood is distributed thru the white. Such eggs have a slightly pink 
or rosy appearance when candled and are classed as inedible. 
Eggs with large meat spots or blood clots are usually called inedible. 
Eggs with even small meat spots or blood clots should be taken out 
when supplying a high-class trade. There is no generally accepted cure 
for these troubles. 
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MARKETING GOOD EGGS 
A greater income is the main incentive for producing a high-grade 
product. Every possible attention may be given to the details of pro-
ducing high-quality eggs, but still these eggs may not reach the market 
in good condition nor return a premium. Some attention must be given 
also to methods of marketing and to market requirements. 
Grade to Suit Your Market 
The type of market to which one sells and the size of the flock are 
important factors in determining whether the eggs should merely be 
sorted for size, color, and cleanliness, or should also be carefully 
candled. If eggs are being sold to special customers and are not 
candled before being used or resold, the producer should sort and 
candle carefully. Small, dirty, cracked, or extremely large eggs, as 
well as eggs showing large air cells, weak or watery whites, heated 
yolks, meat spots, blood clots, and of course blood rings and rots should 
be removed. Eggs of uniform color look much better than a mixed lot. 
When large numbers of small or pullet eggs are to be disposed of, 
it is usually better to sort them to the same standard of quality as the 
regular eggs and sell them separately as pullet eggs rather than cause 
dissatisfaction by including them with regular stock. A popular way 
of using pullet eggs for private trade is to sell 14 to 18 eggs, depending 
upon their size, at the same price as one dozen regular sized eggs. 
Sort Best Eggs for Express Shipments 
Express shipments from Illinois to eastern markets are rather ex-
pensive, so that it usually does not pay to ship anything but the better 
eggs by express. Under such conditions eggs should be sorted as care-
fully as if for good private trade. Do not ship double-yolked or ex-
tremely long eggs, as they are frequently crushed in transit. 
Many eggs shipped by express to eastern markets are sorted care-
fully for color, size, and cleanliness but are not candled before being 
shipped. If they are held in a cool place, and if shipments are made 
two or more times a week, very few eggs will be candled out. 
In a few sections of Illinois where refrigerator "pick-up" service to 
the eastern markets is available, the cost of shipping is much lower 
than where there is no such service. Producers in these sections may 
at times find it to their advantage to include their undergrade eggs; 
but even then the eggs should be sorted and the different grades 
separated before being shipped. 
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Deliver Eggs Frequently 
The frequency with which eggs should be sold depends mainly on 
the place the producer has in which to hold eggs, the trouble and ex-
pense of delivery, and the quality demanded by his market. As a rule, 
eggs should be marketed twice weekly. If no additional expense is 
involved, the oftener delivery is made the better. Remember that some 
time is required for eggs to get thru the usual channels of distribution, 
and they cannot be expected to reach the consumer in as good condition 
as when they were first sold. 
Eggs should be handled as gently as possible at all times. Even if 
eggs are not cracked by rough handling and long hauls, they may grade 
lower because such handling tends to loosen the air cell or cause a 
tremulous condition there. On the market a tremulous air cell is 
usually regarded as an indication of a weak body. 
Attractive Packages Sell More Readily 
A clean strong case always makes a better impression on the buyer 
than a dirty or broken one. Do not use dirty or moldy fillers, flats, or 
pads, and never substitute newspapers for flats or pads. Individual 
packages for private customers should be carefully watched, as broken 
or soiled containers and fillers may give the impression that the pro-
ducer is careless and dirty. 
Clean, strong, properly nailed cases with new fillers and new flats 
of one of the improved types should be used when shipping high-grade 
eggs to central markets. The use of new cases and new flats is often 
the reason for some shipments arriving in good condition and receiving 
premiums while other lots packed in old cases or with old flats arrive 
with some eggs broken and others so soiled that no premiums are 
obtainable.. Cases should be plainly labeled with the name and address 
of both the receiver and shipper. 
When C<:!.Sing eggs, acquire the habit of placing the large end up, 
as the air cell is normally in the large end. When placed small end up, 
rough handling may loosen the air cell and cause the eggs to grade 
lower. 
Learn Special Requirements of Your Market 
If producers hope to obtain premiums they should try to meet the 
special requirements of their markets. New York is commonly called 
a white-egg market, yet it furnishes an outlet at a premium for fancy 
brown eggs. Boston, noted as a brown-egg market, also absorbs some 
white eggs. On the Chicago market color is commonly regarded as of 
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minor consequence. In certain sections of the city, hOwever, there is 
a good demand for white shells and light yolks and in other sections 
the prevailing choice is brown shells and orange yolks. In Gary and 
Hammond the demand is quite definitely for brown shells and orange 
yolks. The demand for white shells and light yolks is characteristic 
of Jewish trade. Bakers and mayonnaise makers seldom are particular 
about shell color, but they usually prefer orange yolks. 
FIG. 14.-A GooD AND A BAD JOB OF GRADING AND pACKING 
In the lower picture a portion of the side of the case has been removed 
to show the carelessness of the pack. A case like this makes no appeal to a 
buyer. With regard to the metal pail shown in the upper picture it might be 
well to state that a wooden pail is to be preferred for gathering eggs from 
the nests, as it results in fewer cracked eggs. The candler shown is a common 
and satisfactory type. 
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Color of shell is of course a breed characteristic and cannot be 
readily changed without changing breeds, but yolk color may be 
changed by adjusting the kinds and proportions of feed used, as dis-
cussed on pages 18 to 20. 
Private Trade Has Advantages 
nless poultry specialists and farmers with unusually large flocks 
are living in a section where eggs are bought on a graded basis, they 
\Yill usually find it more profitable to sell to private customers or to 
ship directly to the central market:s than to sell to local outlets at the 
local price. In private trade good quality is of first importance. 
Private trade, such as found mainly in good residence sections of 
the larger towns and cities, in hotels and the better restaurants, often 
yields the highest gross return but also requires the most time. This 
type of trade is limited. Regularity of delivery is imperative, and it is 
usually necessary to candle. 
The Chicago territory provides such an outlet for many producers 
in the northern part of Illinois. Deliveries are made in person, by 
parcel post, or by express. Frequently cases are consigned to one per-
son who in turn divides with others. Heretofore Chicago has not had 
the reputation of being a good market for fancy eggs, but recent studies 
indicate a growing demand for them there. 
As distance from private trade increases, there is also an increase 
in the time and trouble required to make deliveries, to keep in contact 
with customers, and to make collections. Consequently a relatively 
small proportion of the surplus eggs of Illinois are sold in this manner. 
~'lany farmers are justified in thinking that they do not have time to 
maintain an egg route, especially in the busy seasons. 
Express or refrigerator-car shipments to central market commission 
houses require less time than private route sales and the volume can be 
varied with much less trouble. Regularity of shipment is of course 
very desirable but hardly as necessary as when supplying private cus-
tomers. Candling is also desirable, but if shipments are made fre-
quently and eggs are kept cool, it may not be worth while. 
A Graded Sales Basis Means Better Eggs and Prices 
Because of small volume, lack of time, expense of express ship-
ments, distance from good private outlets, poor transportation facili-
ties, and other circumstances, Illinois producers commonly sell to local 
outlets. It probably will be worth while to continue this practice if 
reliable independent dealers or cooperatives a?'e buying on grade. 
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It is seldom a good policy for a community of producers or even 
country stores to sell on an ungraded basis, for the natural result is 
careless production and careless marketing methods. The inevitable 
result of such carelessness is a lower price for eggs in that community. 
Grading tends to raise the standard of quality, which in turn tends to 
raise the relative price-level. 
Studies made in Indiana and Iowa have shown that there is ap-
proximately 3 cents a dozen greater return to farmers in areas that 
grade their eggs than in adjacent nongrading areas. Usually one of 
two reasons will be found for refusal of local buyers to buy on a 
graded basis-either their handling methods are so poor that the eggs 
deteriorate anyway by the time they reach the market, or the volume 
of good eggs is too small to be bothered with. If handling methods 
are at fault, either buyers should be forced to grade or new outlets 
should be found. If the volume of good eggs is too small, community 
efforts toward a general improvement of quality are needed and dealers 
must be induced to change from their old system, which offers little 
incentive for improvement. 
When a graded system of buying eggs is started in a community, 
competitive buyers often raise their prices in order to compete with 
or drive out the new system. Under pressure of this kind many grad-
ing attempts fail to hold sufficient producer support to survive. When 
the system does fail, local prices soon return to their accustomed level. 
Producers must be on their guard against such practices. 
Marketing Poor Eggs a Short-Sighted Policy 
The farmer with the usual size of flock will probably find that it is 
not worth while to candle his eggs when selling on a graded basis, but 
he will find it best to grade out, for home use, all small, dirty, stained, 
cracked, leaking, and extremely large eggs. Producers sometimes take 
these low-grade eggs back home after they are graded out by the buyer. 
Large quantities of Illinois eggs are sold to grocery stores, huck-
sters, truckers, and buying stations where no attempt whatever is made 
to grade the eggs as they come from the producer. Under such condi-
tions it is not at all surprising that producers selling to these outlets 
make little or no effort to improve the quality of their eggs. It is a 
short-sighted policy, however, for producers to let these facts deter 
them from improving their eggs, for the price-level of a community is 
directly influenced by the quality of the eggs found there. 
In the long run producers will gain either by grading their 
own eggs or by selling to someone who buys on a graded basis. 
Fresh Eggs Are Perishable-Watch the Temperature 
FahrtnhtJt 
EGG INSURANCE. THERMOMETER 
'. 
EFFECT OF TEMPERATURE ON 
EGG QUALITY 
=} Correct temperature for incubatiqn 
] 
Danger range-70° to 100° 
Eggs deteriorate very rapidly at tempera-
tures between 70° and 100° 
Fertile eggs start germination at 69° 
A void holding eggs above 60° 
Suitable temperature for holding eggs at farm, 
store, or home-40° to sse 
Most favorable cold storage temperature is 
29° to 30° 
Eggs freeze at 28° 
Keep a · good reliable thermometer in your 
cellar or egg storage room. 
(Adapted f1·om Bttlletin 9, Department of Agriculture, 
State of Connectic1tt) 
Other Publications Available 
Additional information on egg production and the care of farm 
poultry is contained in the following publications, which can be 
obtained free of charge by addressing the CoLLEGE OF AGRICULTURE, 
U NNERSITY OF ILLINOIS, Urbana. 
Feeding for Egg Production 
Raising Chicks at a Profit 
Rearing Chicks in Confinement 
Keeping the Farm Flock Healthy 
Prevention of Intestinal Worms 
Housing Farm Poultry 
·Poultry Farm Equipment 
Colony Brooder House 
Directions for Building 
Illinois Shed-Roof Poultry House 
